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For the MEDICAL ann AGRICULTURAL REGISTER. 


On the ufe of cold Water ; certain Diflinions very neceffary to be no-w 
ticed by thofe who make ufe of it, whether internally as a Bever- 
age, or externally as a Bath. By Dr. F. G. Corrin. 


DR. ADAMS, 


"THE directions in your 7th No. “To prevent the fatal 
effects of drinking cold water, or cold liquors of any kind in 
warm weather,” ftruck my attention as being fingularly erro- 
neous. 

“‘ To avoid drinking while yeu are warm,” is the firft rule in- 
culcated ; this I conceive to be the reverfe of what ought to 
be enjoined. When is cold water to be drank with fafety, 
pleafure and advantage ? Certainly not when the body is cold. 
In this ftate it is neither agreeable nor neceflary, except in 
moderate quantity, and as an article of diet by thofe who make 
it their common beverage. 

On the contrary, it is to be taken when the body is heated 
by exercife or morbid excitement ; andthe more freely in pro- 
portion to the intenfity and permanency of the heat and dry- 
nefs of the tkin. 

The fecond direétion is, ‘* Drink only a {mall quantity at once, 
and let it remain a fhort time in your mouth before you /wallow it ; 
or, thirdly, wa/b your hands and face, and rinfe your mouth eich 
cold water before you drink.” Now if in certain conditions of 
the fyftem, it is hazardous te 2rink cold water, as undoubted- 


ly it is, then it is the mure fo, as thefe direétions are the more | 


exactly obeyed. A man, for inftance, warmed by labor, and 
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146 MIDICAL. 


before perfpiration has appeared, may drink cold water freely. ; 
that is to fay, he cannot be incommoded by it, unlefs from an 
immoderate quantity it oppreffes the ftomach by its weight ; 
or, unlefs he remains inactive after it, and in fuch a fituation 
as to cool the body too fuddenly, and fo far as to leave its tem- 
perature below the ftandard of health. 

As this augmented heat is the ftate in which the greateft 
quantities of cold drink can be taken with impunity and ad- 
vantage, fo is it the ftate in which cold bathing is moft pleaf- 
ant and ufeful. If this man, however, continuing his labor, 
having perfpired freely, become cool, and being fatigued, fhould then 
indulge in a liberal ufe of cold drink, he would do it at the nifk 
of his life. Cold bathing would now alfo be equally injurious. 

«‘ Thus perfons heated and beginning to fweat, often think 
it neceflary to wait on the edge of the bath until they are per- 
feétly cooled ; and then, plunging into the water, feel a fudden 
chilling that is alarming ‘and dangerous. In fuch cafes the 
injury is generally imputed to going into the water too warm ; 
whereas it arifes from going in too cold. Im the early ftages 
of exercife, before perfpiration has diffipated the heat, and fa- 
tigue debilitated the living power, nothing is more fafe than 
the cold bath. This is fo true, that I have for fome years 
conftantly directed infirm perfons to ufe fuch a degree of ex- 
ercife before immerfion, as may produce fome increafed ac- 
tion in the vyafcular fyftem, with fome increafe of heat ; and 
thus fecure a force of reaétion under the fhock, which might 
not otherwife always take place.”* _ | 

The following illuftration is much to our purpofe. On the 
1f{t of September, 1778, two ftudents of Medicine at Edinburg 
fet out on foot on a journey, a ¢confiderable part of which lay 
along one of the rivers of Scotland. They ftarted by fun-rife, 
and proceeded with alarcity in the cool of the morning. At 
the end of eight miles, they breakfafted, refted one hour, and 
then refumed their journey. The day grew warm 4s it advanc- 
ed, and after a mirch of eight miles, they arrived heated, but 
not fatigued, on the banks of the river above-méntionéd, about 
eleven in the forenoon. _ | 

“«‘ Urged by the fervor of the day, and tempted by the beauty 
of the ftream, they ftripped inftantly and threw themfelves into 
the river.—The utmoft refrefhment followed, and when they re- 
tired to the neighboring inn, this was fucceeded by a difpoti- 
tion to fleep, which they indulged. In the afternoon they pro- 
ceeded, and travelling fixteen miles farther at a fingle ftretch, 
arri ved at the inn where they were to fleep, a little after funfet. 
The afternoon had been warm, and they had {weated profufely ; 
but the evening was temperate, and rather cool. They had travel- 
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ted for fome miles flowly, and arived at the end of their journey, 
ftiffened and wearied with their exercife. ‘The refrefhment 
which they had experienced in themorning from bathing, induced 
one of them to repeat the experiment ; and he went perfeétly 
cool, into the fame river, expecting to relax his limbs in the 
water, and afterwards to enjoy profound fleep. The confe- 
quences were very different. 

« The Tweed, which was fo refrefhing in the morning, now 
felt extremely cold ; and he Jeft the water haftily. No genial 
glow fucceeded, but a feverifh chill remained for fome time, with 
imall frequent pulfe, and flying pains over the body. Warm 
liquids and friction brought on at length confiderable heat, and 
towards morning perfpiration and fleep followed. 

«Next day about noon they proceeded on foot, but the 
traveller who had bathed was extreemly feeble ; and though 
they had to perform a journey of a fingle ftage only, as fome 
part of it was difficult and mountainous, he was obliged to take 
the afliftance of a carriage which overtook them on the road. 
It was feveral days before he recovered his ufual vigour.”” 

A warm bath would have been as proper and refrefhing in 
the evening, as the cold bath had been to thefe travellers in 
the forenoon, 

But at this time the “ Medical Reports, &c.” had not ap- 
peared ; and the true theory of cold and warm bathing, and 
water-drinking, was not underftood. But left I occupy too 
much of your prefent No. I can only open the fubje@ in this 
place, and refer thofe who with to become acquainted with the 
practice of water-drinking and bathing in all their modes of .ex- 
hibition and application, in ficknefs and in health, to the very 
valuable work of Dr. James Curriz, of Liverpool; where 
this important fcience is treated in a moft luminous and {fatif- 
factory manner. 

Your friend and fervant, 
Bofton, Oétober, 1806. J. G. COFFIN. 


For th MEDICAL anv AGRICULTURAL REGISTER. 
Medical Extra&s No. I. 


Long Life-—WuEN the various functions of the body, vol- 
untary and involuntary motions, are performed with eale, and. 
fuffer no interruption, the body is faid to be in health ; in a 
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contrary cafe it is difeafed. Confidering the many dangers: 
to which man is expofed, it is furpriling that he fhould re- 
main in health fo long ; and our aftonithment increafes when 
we reflect how often he efcapes the dangers prepared by his 
own hand. But parental nature frequently repairs the injury 
ina manner unknown to us. ‘To fit down fupinely with a no- 
tion, that if the Majefty of Heaven wills us to die, we certain- 
ly fhall, in the ufe of means to prolong life ; and if He wills the 
contrary, we {hall live, inthe neglect of thofe means, is a con- 
duct unfcriptural and abfurd. Difeafe may be confidered the 
confequence of the moral or rather immoral conduct of man, 
in deviating from a line prefcribed by his Maker. 

The powers of life may be compared to the oil in a lamp: 
in time they will be exhaufted: they may be fupported or di- 
minifhed : when exhauited death invariably clofes the dra- 
ma. Death from mere old age, may be compared to the ex- 
tinction of the light when the oil is all confumed ; and death 
from difeafe, tothe blowing out of the light, when the oil is. 
not all confumed, and mighthave burned longer. There are. 
laws in nature, by which man may arrive to maturity, to the 
fummit of health and vigor ; and there are laws, by which his 
powers of life are leflened and finally exhaufted. ‘There 
are the ‘ bounds which he cannot pats.” | 

In order to extend the common term of life, mankind muft 
be perfuaded to return to that primeval ftate of nature, from 
which, hiftory furnifhes us almoit incredible inftances of lon- 
gevity. ‘The antideluvians enjoyed an uninterrupted ftate of 
health ; their manner of living and vegetable diet was fimple 
and not injurious. They had little need to attend:to their 
health, as the feeds of difeafe were little fcattered in fuch a 
ftate. We have deferted from the fimple mode of life, which 
prevailed in the primitive ages. We have acquired our im- 
proved ftate of mental culture, by facrificing to it much of our 
bodily welfare. We are l!efs accuftomed to confult what na- 
ture requires, with refpect to diet, mode of life, clothing, &c. 
than to follow faihions, cuftoms, and our own difordered in- 
clinations. 

The defire of long life, is inherent in all animal life, and ef- 
pecially fo in human nature ; and the poffibility of prolonging it 
was never doubted by the orientals. ‘lhe circumftances which 
favor the attainment of long life, are, 

1. Defcent from long lived anceftors, or a certain bodily and 
mental difpofition to longevity. | 

2. A gradual growth of the faculties, both of body and mind. 
—Too early an exertion of the powers either of body or mind, 
is deftructive. The paths of nature fhould be followed, and: 
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every thing which haftens the evolutions of the matural pow- 
ers, and every exertion of ftrength difproportionable to the 
ability of the individual, fhould be avoided, as of dangerous 
tendency. The age of man bears a certain proportion te 
the growth of his various powers. ‘The defign of nature is 
that man fhould live longer than moit of the lower animals ; 
he of courfe requires a longer fpace of time to develope the 
faculties both of body and mind. Nature refents every out- 
rage committed on her treafures, and feldom fails to punifh 
the tranfgreffor with lingering difeate or early diflolution. 

§. Inuring ourfelves to the habits of fupporting and refifting 
the various impreffions of external agency.—Man is capable of 
undergoing the viciflitudes of air, weather and climate, and 
can digeft any article of food, if his ftomach has not been wan- 
tonly indulged, without minute attention to time and regulari- 
ty, if his duty or employment renders it neceflary; but he whe 
has been brought up tenderly (as it were in a hot-houfe) or he, 
who has, been previoufly accuftomed to a hardy mode of life, 
and is feized with a whim of beftowing too much attention to 
his health, will fuffer from fimall caufes, and take cold at 
every change of the air, &c. 

4. Moderate exercile both of body and mind.—This adds to 
the powers of life, and is greatly conducive to the object in 
queftion. Equanimity, or that ftate of mind which is not dif- 
quieted by its own exertions, in mental refearch or other ob- 
jects, is conducive to long life. Fatigue of mind is ruinous to 
the body. Profound {peculation, where the mind Is continual- 
ly abforbed in abftrufe inqwry, exhauits the powers of life, and 
brings premature old age. 

5 -A iteady and equal progrefs through life.—-He whom neither 
joy convulfes, nor melancholy corrodes, whofe drama of life is 
not ehequered by too fudden viciflitudes, may expect, with fome 
probability, a long enjoyment of that life to which he has be- 
come habituated. Grief deftroys digeftion, and relaxes the fy{- 
tem. Fear weakens and difpofes to difeafe. Anger inflames, 
and fometimes produces immediate death. All the paflions, 
when carried to excefs, bring on formidable difeafes. 

6. Temperance in eating and drinking.—There is fcarcely an 
inftance of any perfon, who has attained uncommon longevity, 
who has not been regular in his diet and manner of living. 
Every one fhould ftudy his own conftitution, and regulate his 
mode of life accordingly: he fhould make his own experience 
his guide in what he finds moft fuitable and convenient. A 
found ftate of digeftion greatly favors the attainment of ad- 
vanced age; and there is not a furer fymptom of approaching 
diffolution in aged perfons, than complaints of indigeftion. Thole 
who wilh to preferve a found {tate of digeftion will objerve 
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temperance. We are liable to commit great errors both in 
quantity and quality of food, but efpecially the former ; 
and every fatiety is an outrage on the powers of digeftion, 
which is of the utmoft confequence to the welfare of the indi- 
vidual. He who eats flowly and moderately at feveral difhes 
of food, will lefs injure his ftomach, than one who eats immod- 
erately of one or two favorite articles. We ought to eat as 
much as is necéflary to fupply the wafte fuffered by the body, 
and that flow/y, as the fudden expanfion of the ftomach is in- 
jurious, by diminifhing the elafticity of its fibres. He who 
eats flowly, will feel himfeif fatisfied when he has received a 
due quantity; but he who fwallows his food too quickly, 
without proper maftication, will only think he has eaten enough 
when the food occafions a fenfe of weight and preffure. Hat 
of one kind of meat at one time; but at all events eat of that 
difh firft which is the moft palatable. ‘This is an important 
rule, and he who obferves it, is in little danger of overloading 
his ftomach. Food fhould be taken moderately, well mafticat- 
ed, and with a ferene mind : it fhould be taken at proper inter- 
vals ; early in the morning ; at noon, and not protract the hour 
of fupper until the time which nature points out for reft. The 
moft fimple food is the moft falubrious, and every perfon ought 
to attend to the effect which the various aliments produce, and 
judge for himfelf. Animal food, when too freely ufed, tends to 
a putrefcent ftate of the finids ; and vegetable food is acefcent, 
and corrects the putrefcent tendency of animal ; hence about 
three fourths of vegetable food, and one fourth of animal, are 
the proper proportions ; and by this due mixture we may avoid - 
the difeafes arifing from a too free ufe of either. 

We ought to take drink only when nature requires, and then 
m {mall quantities. ‘The general rule may be to take about 
double the quantity of liquids, to the dry food ; however this 
will not apply in all cafes, the feafon, weather, cold, heat, nature 
of the food, and more or lefs exercife, require more or lefs drink 
at one time than at another. ‘The ftomach ought never to be 
diftended with liquids, as is often the cafe, occafioning a fenfe 
of weight, fluctuation, &c. 

‘bus by inuring ourfelves to the unavoidable difficulties of 
life ; moderate exercife both of body and mind ; obferving a 
fteady and equal progrefs, efpecially as it refpects the mind, to- 
gether with a ftrict adherence to temperance, we may fupport 
the powers of life until'an advanced age. But he, who is like 
the troubled ocean, regarding neither a regular mode of life, 
nor the rules of temperance, will reap the fruit of his own do- 
ings, be tormented by painful difeafe, and perhaps his lamp 
will be blown out at noon. 


Fune, 1806. CG, 
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Egyptian Millet. 
_. [The following papers on the introduétion and cultivation of the Agyptran 
Mole iato this oF, were firt publifhed by the Maflachufetts Agricultural 
Society, the prefent year. Through the polienefs. of Mr. Webfter, the E.dj- 
tor has been fevesed with a quantity of this fpecies of grait, a fpecimen of which 
he now enclofes to each of Ticagrokk in all the feveral sowns where the Regift 
ter is circulated. In this way the feed will be fcattered, and the knowledge of 
it difleminated in all the New, England States. It yet remasns to be determined 
by further experiments and obfervation, how far this fpecies of grain may be 
profitably and fuccefstully cultiva‘ed by the people in thefe States, or whether, 
it. fhall in part fupercede the culuvation of oats or Indian corn, for which it 
fecms it may be m fome degree a fubilitute, particularly as a feed for poultry, 
horfes, &c. tor which it is faid to be exceedingly good. Thofe who may have 
the curiofity to tee this feed, or make an experment with it on their farms, will 
call on. the Agents for the Reg:fler im their refpe&tive towns. And thofe gentle- 
men, who may at any time, come into the poflefion otf any, choice. or rare 
kind of feed, whether of grain or of gyali, which they may wih to fee expen- 


mented upon, or, of the advantages of which being perfoaded, they may with 


to have the bleffings of it more extenfively enjoyed, are folicited to make fome 
communication of it to the Editor, who thall, at all times be happy to adopt 
this method of diffufing it extenfively abroad. Alfo, thofes gentlemen, who, 
from the opportunity now prefented, fhall be dilpoled to make tal of the 
Egyptian Millet, are folicited to coinmunicate the refult of their experience 


another year. J 


Pori/mouth, (N. H.) Dec. 2, 1805, 


DEAR SIR, 


ln compliance with your requeft, I havé made inquiry 
of the feveral gentlemen in this neighborhood, who have cul- 
tivated: the new {pecies of grain, which is here generally called 
Jerufalem wheat, refpecting its hiftory, culture, and properties, 
the refult of which is : 

That two years laft fpring a few feeds of a fingular kind of 
grain, which were found ina crate of ware, at Exeter, weré 
fown ina garden there ; the novel appéarance of which, in the 
fall of the year, attracted the attention of many, ahd among 
others, of a Mr. Gofs, of Greénland, who thinking it neceflary 
to give it fome name, called it Otaheite corn ; he procured 
fome of the feed, and fowed it the next year on his farm, and 
there Col. Waixer and his fon faw it. The fon had feen a 
defcription of grain, called Jerufalem wheat, cultivated in Ire- 
land, publifhed in the Dublin Magazine, by the Agricultural 
Society there, which was republifhed in one of our papers, and, 
concluded this to be the fame fpecies of grain. Col. WaLkKER 
procured of Mr. Gofs a {mall quantity of the grain, and dif- 
tributed it to feveral gentlemen of this town, who raifed it in 
their gardens. Col. Waker, on the twentieth of May, 
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fowed one and a half jill in drills* two feet apart, but fet the 
feed in the drills as thick as he would any imall feeds ; the 
inconvenience of which he difcovered foon after it came up ; 
but he fuffered it to grow notwithftanding : the foil was high, 
dry, and gravelly, and fome butchers, without Col. WaLKEr’s 
knowledge, had buried a quantity of blood there the year be- 
fore, which burnt up the grain at one end of the drills, extend- 
ing nearly one quarter the length of them ; he hoed it twice 
to kill the weeds ; the ftalks grew about fix feet high. The 
produce which was gathered on the tenth day of October, 
amounts to one and a half buthel. 

Col. Moszgs Woopwarp obtained about half a jill of feed, 
and fowed two rows of it in a field, on the eighteenth day of 
April ; the rows were eighteen inches apart, and he dibbled} 
the feed at fix inches diftance, but the feed rotted in the 
ground. On the fourteenth of May, he planted in holes 
three feet by two and a half feet afunder, three hundred fixty 
holes in all, placing five kernels, at fuitable diftance, in each 
hole. ‘The ground was itiff, hard and cold clay, covered with 
about two inches of foil near a wall, and was broke up the fame 
{pring to deftroy the ford, was not manured, and was hoed 
twice to deftroy the weeds, but was not hilled, as in raifing 

ndian corn. About three feeds from each hole came up, and 
produced generally three ftalks apiece, which grew about fix 
or feven feet high : the grain is formed in a head on the top 
of the ftalk. He gathered on this piece twelve hundred heads, 
which on an average, contained one jill of feed. On the third 
of June, he planted the remainder of his feed ; but being in- 
jured by the drought, it did not come to maturity. Col. 
WoopwarpD thinks the time of planting Indian corn, is the 
proper time of fowing it, and that it fhould be dibbled fix 
inches apart, in drills three feet wide. ‘The ftalks and leaves 
make excellent fodder for horfes and cattle, but the value of 
the grain yet remains uncertain. ‘Thofe who pretend to have 
feen it abroad, call it by different names, and defcribe it dif- 
ferently. ‘lhe ftalk and leaves beara near refemblance te 
Indian corn, and I believe it will be clafled in that genus, 
rather than be accounted any fpecies of wheat. Inthe de- 
{cription of the Jerufalem wheat, the grains are faid to be large 


* Rows. 


$ Pibbingss a pracefs m hafbandry which confifts in making perpendicular 


holes an inch and a half or two inches deep with a fimple inftrument provided 
with a number of tines for that purpofe, imto which holes the feed is dropped 
and afterwards covered with a brufh harrow, where this fyftem is extenfively 
praciiled. The fame may be done in a lefs expeditious way with a flaf. 
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and round ; thefe are flat like the kernel of Indian corn. 
Mr. Cazeaux, the French commiflary here, fhewed fome of 
this grain to an Irifh gentleman, who called it the greater or 
larger millet, and faid it was common in Ireland. 

One gentleman in this town has been fo curious as to count 
the grains in one head, and found it to contain twenty-five 
hundred and fifty-four. If three of thefe heads are produced 
from one kernel, the increafe is very great. 

We have procured a fmall quantity of it to be ground and 
bolted, and have made it into bread of different kinds, but all 
of them prove very ordinary. Yeaft, or leaven, does not pro- 
duce any fermentation in it ; but when made into a batter and 
baked in thin cakes, it is palatable while warm. : 

I have the pleafure of fending you fome of the flour, ahd a 
fmall quantity of the grain for feed. If it will not anfwer for 
bread, it may be valuable for other purpofes. 

I am, very refpectfully, 
your moft obedient fervant, 


NATHANIEL ADAMS. 
Hon. Dunisy A. Tyne. 


Boften, November 12, 1805. 
DEAR SIR, 


Last year I obtained a head of Egyptian millet, (Holcus 
Dura) weighing five ounces, the grain of which weighed four 
ounces. ‘This was planted in April, inthe manner of Indian 
corn, five grains in a hill, making three hundred and eighty- 
nine hills. From thefe, feventeen hundred and two heads 
were cut on the firft of October, and about fifty were broken 
off by the wind early in the feafon. The whole produce 
was feven bufhels of fair, clean grain. Comparing it with the 
fame number of hills of Indian corn, the product was rather 
better, but the millet does not fpread fo far, and might have 
been doubled on the fame quantity of land ; and two rows, 
planted in drills eight inches apart, with room for a horfe 
plough between the rows, proved that this would have been 
a better method of planting, than in hills nearly four feet 
apart. 

When Indian corn began to be injured by the drought, the 
millet grew more rapidly, and not a head was bluited. Some 
that was near a book, on cold wet land, was not ripe till late 
in Ogtober ; that on warm loam was the fulleft and largeft, 
and early ripe ; that on warm gravel, earlier ftill, but not fo 
large. One row I manured with plafter of Paris in the hills, 
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which was only one foot high, when the other was three ¥ 
a fpoonful of plafter was then put round each ftalk, and i 
three weeks, it equalled the other in height. 

It is the opinion of fome farmers, that half an acre of good 
land will produce, with lefs expenfe, as much of this grain, 
as an acre will of barley, oats, or ryé.. ‘ 

I fend you a few heads, and will add fome of the flour, when 
F get it from the mill ; and any of your friends that are difpofed 
to try it, may have as much of the feed as they will plant. 

I am, Sir, ycur humble. fervant, 


R. WEBSTER. 





Dr. Asron Dexter. 


To THE AGENTS FOR THE REGISTER. 


_ Inthe bundles of this No. of the Regifter, is inclofed a {mall 
quantity of the Egyptian Millet, treated of in the foregoing pa- 
pers. Of this you will make a careful diftribution among thofe 
in your feveral towns, who may have the curiofity or difpofition 
to make trial of it another year. As was before obferved, fur- 
ther experiment and obfervation are neceffary, to determine 
how far the cultivation of this {pecies of grain may profitably be- 
come an object in American hufbandry ; and the folicitation is 
again repeated of fuch further information on this fubject as 
time and opportunity fhall offer. EDITOR. 


GOOD CIDER. 


Direfions for making fweet, clear Cider, that fball retain its 
fine vinous flavor, and keep good for a long time in cafks, like wine. 
[From the N. Y. Commercial Advertfer. | 


THERE are perfons in this country, who have for years been 
in the habit of making a particular fine rich and fweet Cider, 
which they fell from fix to ten dollars, per barrel ; the method 
of doing it they have endeavored to keep a profound fecret. 

The writer of this being acquainted with the art, is defirous 
that all cider makers may profit by it ; and takes this method 
to make it more generally known. | 

It is of importance in making Cider, that the mill, the prefs, 
and all the materials be fweet and clean, and the ftraw clear 
from muft. To make good Cider, fruit fhould be ripe (but 
not rotten) and when the apples are ground, if the juice is left 
in the pumice 24 hours, the Cider will be richer, fofter, and 








AGRICULTURAL. 155 


“Figher coloured ; if fruit is all of the fame kind, it is generally 
thought that the Cider will be better ; as the fermentation 
will certainly be more regular, which is of importance. ‘The 
gathering and grinding of the apples, and prefling out the 
jlice, is a mere manual labor, performed with very little fkill 
in the operation :—but here the great art of making good 
Cider commentées ; for as foon as the juice is preffed out, na- 
ture begins to work a wonderful change init. The juice of 
fruit, if left to itfelf, will undergo three diftin&t fermentations, 
all of which change the quality and nature of this fluid. The 
firft is the Vinous; the fecond the Acid, which makes it 
hard and prepares it for vinegar: by the third it becomes pu- 
trid. The firft fermentation is the only one the juice of ap- 
ples fhould undergo to make good Cider. It is this operation 
that feparates the filth from the juice, and leaves it a clear, 
fweet, vinous liquor. ‘To preferve it in this ftate is the grand 
fecret ; this is done by fumigating it with fulphur, which 
checks any further fermentation, and preferves it in its fine 
vinous ftate. It is to be wifhed that all Cider makers would 
make a trial of this method ; it is attended with no expenfe, 
and but little trouble, and will have the defired effect. I 
would recommend that the juice, as it comes from the prefs, 
be placed in open headed cafks or vats ; in this fituation, it is 
moft likely to undergo a proper fermentation, and the perfon 
attending may with great correctnefs afcertain when this fr/ 
fermentation ceafes ; this is of great importance and mutt be 
particularly attended to. The fermentation is attended with a 
hiffing noife, bubbles rifing to the furface and there forming 2 
foft fpungy. cruft over the liquor. "When this cruit begins to 
crack, and a white froth appears in the cracks level with the 
furface of the head, the fermentation is about ftopping. At 
this time the liquor is in the fine genuine clear ftate, and 
muft be drawn off immediately into clean cafks ; and this is 
the time to fumigate it with fulphur. ‘l’o do this, take a ftrip 
of canvas or rag, about two inches broad and twelve inches 
long, dip this into melted fulphur, and when a few pails of 
worked Cider are put into the cafk, fet this match on fire and 
hold it in the cafk till it is confumed, then bung the cafk and 
fhake it that the liquor may incorporate with and retain the 
fumes ; after this, fill the cafk and bung it up. This Cider 
fhould be racked off again the latter part of February, or firtt 
of March ; and if not as clear as you wiih it, put in ifinglats 
to fine it, and ftir it well; then put the catk in a cool 
place where it will not be difturbed, for the fining to fettle. 
Cider prepared in this. manner will keep fweet for years. 
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It is certainly of great importance to the people of Americh 
to cultivate the fruit that is natural to the foil of their country, 
and to make the moft of the fruit which the foil produces ; 
efpecially, when its produce is an article of value, and of great 
sonfumption in this country. 


A Lover of Good Cider. 


Method of preferving Cabbages fo as to have them good till late 
in the Spring. 


{from the New-England Farmer. ] 


Make atrench inthe drieft fandy ground, nine inches 
wide, and of equal depth ; in which, place a row of Cabbages, 
with the roots upwards, contiguous to each other. Fill the 
cavities about them with fome dry ftraw, and then fhovel the 
earth up to the ftalks on each fide, almoit as high as the roots, 
fhaping it like the roof of a houfe. The Cabbages will conie 
out in May as found as when they were put in, and the out- 
ter green leaves will be turned quite white. As they are not 
apt to keep well after they are taken out, two or three at a 
time may be taken as they are wanted for ufe, and the breach 
immediately clofed up with ftraw and earth as before. 


=—S—z 


Extra& of an Oration delivered by Dr. MITCHILL, before the 
Agricultural Society of New-Y: ork, on the 10th of January 
1792. 


SYSTEMATIC AGRICULTURE. 


«Hrrnerto, the American hufbandman has cultivated 
a foil, enriched for ages by the yearly addition of a freth 
{tratum of mould. From the firft exiftence of vegetation upon 
the dry land, decayed plants have continually furnifhed a fup- 
ply of manure, which the winds and the rain have liberally 
{pread abroad. As the fupply was annually greater than the 
confumption, the earth, unexhaufted by its productions, increafed 
in fertility. The thick layer of vegetable mould which covered 
the face of the earth was a ftore-houfe of food for plants, and 
their quantity was greatly increafed by the converfion of wood — 
into athes by clearing. It is not wonderful then, that for 
fome vears newly cleared fettlements fhould abound in pro- 
duce, and require little more labor than that of ploughing 
and reaping ; for during this period the provifion is waiting, 
which for centuries had been accumulating. But the time 
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will come, and indeed in many places now is, when the land, 
repeatedly wounded by the plough-fhare, and exhaufted of its 
richnefs, fhall be too weak, of itfelf, to make plants grow with 
their former luxuriance. ‘This may be called THE AREA OF SYS~ 
TEMATIC AGRICULTURE, whenmentaking the earth from nature's 
hand, bare of manure, is fo to manage and difpofe i artificial- 
ly, that it fhall yield him firft a fubfiftence, and then an over- 
plus to grow wealthy upon. How far art may go in this 
{pecies of improvement is yet unknown, as the u/timatum of fer- 
tility has never yet been reached. As far as experiments have 
been made, we find the earth liberally affording its produce, 
in proportion to the labor and fkill beftowed in its tillage ; 
and as the ingenuity and invention of man may increafe to an 
unknown and inconfiderable degree, fo may the improvements 
and arrangements of hufbandry keep pace therewith, until the 
moft fruitful fpot that now exifts, may produce a tenfold 
quantity, and the land which now fupports an hundred men, 
give equal enjoyment to a thoufand.” 
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ARTICLE XXV. 
Remedy for Bots in Horfes. 


Cambden, Sept. 12th, 1806. 
BR. ADAMS, . 


IN the 4th No. of & The Medical and Agricultural 
Regifter,” Dr. R. Green, jun. has given the “ Natural Hif- 
tory of the Horfe-Bee, with a Variety of Experiments and 
Obdfervations on Bots,” made, hoping that they would lead to 
the difcovery of fome effectual remedy. 

Mr. Isaac Harrincron, of this place, who is an old Farrier, 
fays “he has been many years in the habit of curing horfes 
of the bots with a/um water ; and, that it has never failed 
with him of being effectual to detach the Bots from the coats 
of the horfe’s ftomach, and to difcharge them without ever 
hurting the horfe.” | | 

“ But when the bots have worked through the coats of the 
ftomach, in which cafe, the matter difcharged from the horfe’s 
nofe looks as if it were mixed with the contents of the ftomach, 
he cannot be cured with alum water, nor any other remedy ; 
and, if it be then given to him, he dies immediately ; but, if 
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given before the bots have worked holes through the coats 
of the ftomach, the horfe foon recovers, and after a few hours 
begins to difcharge the bots ; and, if he has worms, they alfo 
aré brought away with the bots. 

“Tt is the larger {pecies of Horfe-Bee, which produces bots; 
the {maller produces only the worms. 

“ Half an hour before the alum water is given, in order to 
prepare the horfe for taking it, give him a pint of milk mixed 
with half a pint of molafles, and give it in the fame manner as 
the alum water is to be given. 

“For this ufe, new milk is preferred. Then, take two 
ounces of crude alum coarfely powdered, diffolve it in 
a pint anda half of warm water, and put it into a Junk- 
bottle. 

«“ Let the horfe be bridled with a ftrong bridle, by which 
raife his nofe, and faften it up, by tying the bridle to fome- 
thing firm above. ‘hen introduce the nofe of the bottle into 
one of his noftrils, and pour down the alum water. 

«Burnt or calcined alum or crude alum powdered 
and mixed with the horfe’s provender, will not anfwer the 
purpofe. 

“Ifa horfe has worms only, bieed him in the mouth, (in 
the fecond rib of the roof,) and give him two quarts,of flax- 
feed ” 

Mr. HarrincTon affirms, he has faved many valuable 
horfes in the above manner, even when they were fuppofed 
to be loft. 

Dr. Joszru Huss alfo confirms him. 


JACOB PATCH, 


ARTICLE XXVI, 


A cheap and excellent Wine. 


TO fix gallons of new cider, add two gallons of brandy, or in 
that proportion. Let the brandy be well mixed with the 
cider, and the cafk be kept full by filling up, during the fer- 
mentation. At the end of fix or eight weeks, you will have 
a liquor, which will not coft more than about twenty-five cents 
by the gallon, poflefling much the tafte and fenfible qualities 
of wine, and inferior hardly to none. 


. B. We have frequently witnefled the above ptocefs, and provided the 
Ba be clean (fit be new it ought to be fcalded out with hot water) the cider 
well made, aud goad, be put in a cool place and the cafk be kept full, it will 
fucceed, it is pretumed, to the fatisfaétion of thofe whomay be difpofed to make 
the experme ut. 
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ARTICLE 


one pound of falt-petre pounded 


main fot five or fix days, and 
bear an egg, and pour over til 


ARTICLES: 


XXVII. 


Receipt for curing Hams. 
[From the Trenton True American.] 
For twenty-four hams, take fix pounds of fine falt, three 
pounds of coarfe brown fugar, or two pints of molaffes, and 


fine ; mix all thefe together, 


and rub every ham with the mixture, and pack them down in 
your cafk; let them remain five or fix days, then unpack 
them, and let thofe which were on the top, be put at the bottom 
of the cafk, and fprinkle a little falt over them; fo let them re- 


then make a pickle that will 
1 it covers them ; fo let the 


whole remain for one month, and they will be fit for fmoke. 
For twelve hams, ufe the half of the aboye ingredients. 





Refult of Meteorological and other Obfervations, for September, 
1806; made at DEERFIELD, WARWICK, Mason, Porrs- 
MOUTH, and SMITHFIELD, (R.I.)—For the Medical and 


Agricultural Regifter. 
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WEATHER. 


i/? day, fair, cloudy, rain at even. + 0,9 
° rain, 0,957 1,25* 
2 § windy. 0,30T  3,00* 

4) fair weather, 


5 | flying € /af quarter 
6 }clouds, fometimes : 
7 | Sunday t0,20 


8 } overcaft. 

g air, fhr. at even. thun. & light.o,20* 
10 2 fair; froft on the 11th. 

il Dear{. water froze in tubs. 

12 rain New Moon. 6,16+ 1,56* 
19 fhower, thund. & bght. o, 70+ 0, 50* 
i4) Sunday. 

15 | fair weather, the 17th a 

16 >remarkably fine day ; 

17 | i8th a little 

18 J {moky. 





& Was wi¢k . 


19—fhower; 1,50* ) jixf quarier 
20) more or 

21 | Sund. 

22 Slefs of clouds 

293 | and fun-fhineg 

24 J each day. : 
25—cloudy, fprink hing of rain. § F6,05 
of cloudy, ram to,%0 oj10* 

27 cloudy, fair.  Fudl Moon. 

28.2 Sunday fae 

29 Smith. fome frolt, rain T 0,10 
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30 rain 9,2.5" 





Depth of water fallen in rain—iVare 
wick 8,30 inches.—Smithfield 3,36 
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Warwick, Sept. 1806. 
On the morning of the 11th, we had a hard froft on our low 
lands, which deftroyed every green thing that was fubject to its 
ravages, the hills remain green. Springs and ftreams of water 
are very low. 


The fate of health continues favourable. Wm. COBB, jr. 


Smithfield, Sept. 30, 1806. 

Rivers and ponds low for the feafon. Grafs and other veg- 
etables, not paft their feafon of growth, have fhot forth with 
new vigor, fince the commencement of this month ; and our 
fields and grafs lands which were parched and dry, are now 
covered with a new growth of verdure. Indian corn nearly 
fit for harveft. Pompions have fucceeded well ; and it is be- 
lieved that potatoes will yield a good crop. 

The hooping or chin cough is prevalent in fome parts of this 
and the neighboring towns. A confiderable number of cafes 
of fever have occurred ; though it may be confidered, in gen- 
eral, healthy. A SMITHFIELD SUBSCRIBER. 


Deerfield, Sept. 30, 1806. 
Fevers have been unufually frequent among us the latter part 
of the fummer and in this month; thefe, for about twenty-five 
years paft, have been almoft unknown in this town, but they 
have prevailed more or lefs in the adjacent towns, even on high 
grounds. Formerly fevers were pretty certain to begin their 
ravages in this town in the Autumnal months ; in fome feafons 


whole families were {wept off by this difeafe. E. HOYT. 


N. B. “A Smithfield Subfcriber,” whofe favors we are happy to acknowledge, 
is informed that his communications, if he has no way more direét, can be 
made to us through the hands of Mr. Henry Cusuinc of Providence. 
In ot cafe it will be better that they fhould be forwarded early in the 
month. 
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CONDITIONS OF THE REGISTER. 


PuBLiIsHED monthly, the laft Wednefday ofevery month, at One Dollar per 
annum, delivered at the office, payable half yearly, in advance. 
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